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CHAMPAGNE BLANC DE BLANCS BRUT SIGNATURE 
The Signature of the house 
Champagne Philippe Gonet 

 

 

GRAPE VARIETY :  100% Chardonnay 

VINEYARD: 40% Chardonnay from the Grand Cru Le Mesnil selected from 13 parcels at the top, in the 
middle and at the bottom of the hill in Le Mesnil-sur-Oger and from a mid-hill parcel in Oger. 60% 
Chardonnay selected from 6 parcels in Montgueux (“Grand Cru” of the Aube). Vineyards cultivated 
sustainably. 
 

SOIL: Clay-limestone. 40-metre-thick chalk formed in the tertiary period. 
 

YEAR: Blend from 30% of 2008 reserve wine and 70% 2009 wine. Tirage in 2010. 
 

PRESSING METHOD: Starfenberger horizontal automatic press.  
 

AGEING: Traditional: 6 months in thermo-regulated stainless steel or resin epoxy tanks then aged in 
Champenoise bottles in our cellars, at a constant 12°C, in Le Mesnil-sur-Oger.  
 

ALCOHOL: 12%  
 

DOSAGE: Brut 1% (approximately 7g of sugar per L) 
 

BOTTLING: 750ml bottles and 375ml half-bottles with a Mytic Diamant cork (no cork taint) 
 

TASTING NOTES: Pale yellow robe. Its nose is airy, tangy and intense, with hints of yellow and citrus fruit. 
It has a fine-textured effervescence and a fabulous balance. This structured wine is rich, supple and 
enticing. The full and generous finish is prolonged by a fresh touch making the moment linger.  
 

FOOD & WINE PAIRING: Enjoy as an aperitif in moments of sharing. Try it with salmon and fennel on 
blinis, fish tartar or pan fried razor fish with tarragon. This shellfish dish is rather refreshing. The tarragon 
rounds off the wine’s finish and the salty side of the shellfish matches this Blanc des Blancs perfectly. This 
original recipe of shellfish and herbs harmonise deliciously with the Chardonnay.  
 

ACHIEVEMENTS: (89/100) Robert Parker 2012. Wine Spectator 2012 (88/100), Bronze Decanter 2012, 
RVF (15/20), Coup de Cœur InVinoVeritas Dec2010, (15/20), Guide des Vins Gilbert et Gaillard 2011 
(87/100), Guide Guénaël Revel (16/20), Guide rouge RVF 2010,  Guide Gault Millau (13/20), Guide 
Euvrard-Garnier Champagne 2011. 

 

REFERENCES: on the wine list of restaurants Michel Rostang in Paris, Le Jules Verne  in Paris, 
… 


